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Fe Ne for all ſuch as 
delight therin, 


6) © 1 
re make White broth. 2 
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7 9 take ont the — wid | 

25; ſet on ; bones. with vou: 

Capon oz Cocke, laye the 1 

| Ahꝛeſt dowhtiwardes, when ||! | 

| 7 ye may take the Caponfozth 1 
5 and pat it inf baſon with hot licour, and 11:08 
- laytheb:eft downwards, if pon will von 18 
may ſeth a hinder Legge of biefe with it 1 
alſo,you mult ſet it on betimes that the KS 

Ay ſtrength of your meate may be ſodden in ei] | 
+ vourwzoth:thentakethe fat as it riſeth; 1 
5 na bhꝛath till ehe meat be ſodden as much 1 
2 as it ſhall be, then take that pintes oꝛ a 1 
E ttle of the vppermoſt of your bzoth a | 


ee it lettle, and then take 


A. iii | qi) 
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"A Booke © 


the cleereſt and ffraine it thꝛough acloth 
and put the fat to it: then ſet it vpon the 
fier in a Pipkin, and take halt᷑ a doſſen of 
large mate, halt᷑ a ſponeful ot whole pep ⸗ 
per, as much ſuger as will ſwerten it, if 
yon will you may put in a pinte ot Muſ⸗ 
kadine oꝛ white wine, when it hath ſod- 
den a god while put in your marrow-you 
fok out ot the bones with halt a doſſen of 
Dates cut in halte, let it but ſimper after 
vou haue put theſe in till vou fake ik vp, 
take to thisbꝛoth foure oz fiue yolkes of 
egges in ſome -Uergis,halfe a pozrenger 
kuli with ſome ſuger,and when pon take 
vp the bꝛoth to ſerne in, then put it to ifs 
let not the bꝛoth ſeth after yon haue put 
in the egges but ſimper a little and tir it 
well, then vou muſt take Curraus and 
Pꝛunes and ſ#the them by themſelues 
n faire water, when they be ſodden yon 
malt lay Pꝛunes, and Barberries about 
the Platter, if you will: ſtrawe a little 
Suger and Sinamon about it alſo, laye 
Pzuncs,Currans and Barberries about 
the Capon, with the marrow, Mate and 
Dates, but the Capon mut be firſt bzoke 
vpbat not aſundery foz the 2 
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of Cookerie, 


both will be god notwithſtanding, 


pon, Mutton or Chickin. 


9 Ake a legge of Bete oz a rumpe, oz 
els a ſhozte marow bone, and cleaue 


it long waies and take out the marowe 


whole, and (&th the bone with the meat, 
if you make but a little take any one of 
theſe abone, and when they be well ſod⸗ 
den, take th2e& pintes oz a pottell ofthe 
vppermoſt of the bꝛath x ſtrain it thꝛough 
a boulter oz ſtrepner while pour meat is 
a ſiething, binde in a handfull of hearbes 
then take a faire Pipkin and put in the 
cleareſt of the bꝛoth to a quarte of bꝛoth: 


ut in halle a doſſen ot great 
Mate, a little whole Pepper, Suger, ſalt 
and a litle ſtick of whole Dinamon, binde 
in a few hearbes, namely, Endiue, Sut⸗ 


cov, Parigoldes, Pargerum,Percelye 
a little Lyme, and a littie Roſemary,lef 


halle a doſſen * * in halle, put in 


— 


niede nof put it in vnleſſe you will, the 


Ho to make White broth either for Ca- 


a pinte of white Mine oꝛ halfea pinte de 


all theſe ſ&the halle an hower,then put in 


1 


|| 's 1 
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A Booke 


the maro that vou take out ofthe bone, 
fake Carrans and P2unes, binde them 
in a cloth and ſeth them in water by thẽ⸗ 
ſelues, and when pon haue put in vou 
marowe and Dates: let vour bꝛoth lethe 
no longer then while your mat ow is hot 
thꝛoughly,. then take fower polks ol egges 
and th2ce oꝛ fower ſponefuls of Roſewas 
ter, beat them well fogether:fake half a 
pozrenger ful ot bꝛoth and mingle it with 

it and ſtirre it well together, then put it 
into pour Pipkin of bꝛoth and ſtir it wel 
till it ſerthe vp, then diſhe it and lape the 

fruite v _—_ the meat. 


How: to Walle ſtewed Broth either wah 
Vcale, Mutton or Cocke, 


"Ako itandſeticon ma faire Pipkin 
ok water, and when it is ſodden and 
9 take a handefull of god 
hearbes and put in it, and grated bꝛead, 
2unes raiſons and Currans, Natmeg, 
Pepper and ſault, and let them boyle all 


together. 
How! to makebroth either for Birdes; 


Rabits or Mutton, : 
Take 


ie Te 


of Cookerie. 


Taue a choꝛt marow bone and cleaue it 

a ſunder, and take out themarow;the 
ſeth the bone in faire water, then take a 
poꝛrenger ful ofthe vppermoſt of þ bzoth 
balfe a pinte of white wine put in a pip» 
kin, then put in your meate, and if it be 
birds oꝛ rabits:put in their bellies percey 
pe, butter, Mace, whole Pepper, Suger 


Sinamon t Currans, and leaue on the 


birdes heades, and put in but a little of al 
theſe things afoze named, but it it be mut 
ton then put all theſe into the bzothe, 
beſides the fruite that is put in, put in 
alittle grated bꝛeade, binde in a fewo 
bearbes, halfe an ho wer befoze you take 


bp the woth, put in ten rotes of white 


Endiue, cut of but a little of the rte oa 


maro, and let it — no longer wore til 
_ itbethzoughly whot. 


| Howto | HARE, a Rabbet or a necke 
ol Mutton. 


Tales Pipkin, a poꝛrenger of water, 


two oz the ſponefuls of Uergts, ten 
DUNG clean _ and if they be great 


VT 
- en 


els it will fall a ſander, then put in vour 


quarter , : — 


. of Booke 
/ quarter them, mingle as muchy Pepper 
and ſalte as will ſeaſon them, and rub if 
k bpon the meaf.ifif be a rabbif:put a piece 
of batter in the bellpe and a ptece in the 
bzoth, and a few Currans if you wil, ſtop 
pour pot cloſe and (&th it with a ſofte fier 


| 
. 
| but no fler vnder the bottome then when 


it is ſodden ſerne it in vpon ſoppes & lay 
a few Barberies vpon the dilhe.. Þ 


How to makeBroth for a Carpe 
ora Pike. 

Anke water and yeſf,and boyle them 
1 together, then take whole Pate, 

| — Pepper and Balke, 
| Percelyes Time and Roſemarye bound 
together, with a little Uergis and Aine⸗ 
ger, and a god ptæce of ſweet Butter, and 

| boyle them all together. To all kinde 
of Aich the ſame bꝛath, excepting pꝛunes. 


Hoy to roſte the Fillet of a lege 


of Veale. 
| Tis 


8 
tes as bigge as ones finger, then take 
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of Cookerie. 


With that and the fat together, and let it 
be very well roaffed, then make Uenſon 
ſaace to it with Uineger, grated 1Bzead, 
Sinamon,Suger,a little pepper and two 


8 —— whols Cloues. 
„T0 make minſt Pyes. 


T Ake your Ueale and nerbovicit a life 

tle, oꝛ mutton, then ſet it a coling:and 
when it is colde, take thꝛe pound of ſuit 
to a legge of mutton, oꝛ fower pound fo a 
filictof Neale, and th mince them ſmall 
by them ſelues, oz together whether pou 
will, then take fo ſeaſon them halfe an 
vnce of Nutmegs, halt an vnte of cioues 
und Pace, halfe an vnce of Sinamon, a 
little Pepper,as much Salt as you think 
will ſeaſon them, either to the mutton oz 
to the Meale, take vitj. polkes ot Cages 
whe they be hard, half a pinte of roſewa⸗ 
fer full meaſure, halte a pound of Suger 
then ſtraine the Volkes with the — 
water and the Sager and mingle it with 
pour meate, it ve haue any D2renges 03 
Lemmans you muſt take two of thẽ, ans 

fakethe pilles very thin and nung 


A Booke 


Very ſmalle, and put them in a pound of 
currans, ſix dates, half a pound of pꝛunes 
laye Currans and Dates vpon the top of 
pour meate, vou muff, take two oz thꝛa 
Pomewaters oz Wardeus and nunca 
with your meate, pou maye make them 

woꝛſſe if vou mill, it you will make god 

cruſt put in the oz feure polkes of egges 
a litle Rote water, t a goa deale of ſuger. 


To make a Chickin Pye. 


c F vou will make one ſo bigge, take nine 
o2 ten Chickins of a moneth olde, truſſe 
| them roundand bꝛeake their bones, take 
| to(eaſon them withall a quarter of an 
1 vnce of Sinamon, and a quarter of cloues 
g and Mace, a little Pepper and Halte, as 
Wt much as vou think will ſeaſon your Pye 
twooz the Oꝛrenge piles (mall ſhzead, 
take the marow of a ſhozte marow bone 
cleaue it iung waies and take out the ma 
rowe as whole as vou can, then cut it in 
ure oꝛ ſiue petes and put it in pour pre 
take halfe a pounde of Curraus, a god 
hand full of Nꝛunes, eight Dates, fower 
cut in nat and lower thzed, a 1 of 
uger © 
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of Cookerie, 


wuger with that in your cruſt and all, 
balfe a doſſen ſponefuls of Roſewater,ſo 
beate your Duen rea(onablye, and let it 
fand in two howers and a halfe o2 thz& 
howers, a quarter of an hower befozeyou 
dꝛawꝛ it take thꝛe polkes of egges, fo wer 
oꝛ fine ſponefulles of Roſewatfer, beate 
them together and let thẽ bople a waume 
ſtir it ſtill till yon take it off, when it is 
ſomewhat cole put in thꝛe o2 foure ſpon 
fall of Uergis and a little ſuger, and put 
it into your pye quiſh your couer and ſo 
ſerue it in. | 
To make a Pippen Pyc. 
Tate doſſen of faire pippens, a pound 
of Auger in the cruſt and Pye, halfe 
an vnce of Sinamon, two ozrenge peeles 
ſhed fine, two ſponefulls of Roſewater, 
then heate your Ouen and let it ſtand in 
two howers oꝛ two and à halle, and make 
a vent in the lid thereof: this Pye is god 
when the Auincei is out of ſeaſon. 
To make a Quince Pye, - 


Ta eight oꝛ tenfatre Quinces, pare 
om without and wipe then; wichin 
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A Booke 


then fake an bnee of Sinamon, a pounde 


and a halfe of Suger;a little Saunders, 
and in euerp of the a Clone oz two, then 
heafe your Ouen reaſonablye;and let tf 
and in ſir howers, this Pye is not to be 
made after Caſter then they be out of ſea 
fon, you muſt make no vet in it but with 
your ſuger put in fine oꝛ ſix ſponefalls of 
Role water. * 


How to make an Eele Pye. 


Fake two penywoꝛtch of very fat Celes 
when they be flead and very faire wa⸗ 
ted, ſeꝛth them in a litle faire water, and 
Salte till they be halfe ſodden, that they 


mape ſlip from the bones, cut awape the 


finnes on euery ſide, then lip them from 
the bones, and ſhꝛed them ſomewhat fine 
with a knife and take two 02 th Mar 
dens and ſhꝛead them very fine to put as 

mong them, oꝛ Pippins 02 other apples, 
if vou do want wardens, then take #lifle 
Salte, a little Pepper, Sinamon, cloues 
Mace and Duger, and ſeaſon it withall 
put in a quarterofa pound of ſweete but⸗ 


ker, io put it in paſte, and bake it not to 
ralhlye; you mare put in the volle alan 


r te ·˙ , .; 


of Cookerie, 
egge and a little Uergis when it is halte 
baked it pou will but J think it is better 


without. 
How to make a Florentine, 


'T Ake the calle of a legge of Ueale, and 

al the fat of a lopne of Ueale,c the ma 
row of a ſhozte marow bone, and half as 
much Ueale as this doth wape,the ſhzev 
them al together, and take Currans, Si⸗ 


namon, Suger, dates, ſhzed two oz the 
polkes of Cages, Nutmegge and _— 


pepper, bople al theſe together vpon 
fier halle an hower, and put therfo foure 
o2 flue ſpont̃ull of Roſewafer,and a lifle 
Oꝛrenge pele fine ſhꝛead, then when it 
is halfe colde put it in paſte and ſet it info 
the — let it ſtand no longer then 
the cruſt be baked, then Ice it oꝛ lape ſu⸗ 
ger vpon it, as fo2 the Chuites you muſt 
put in no Egges noꝛ boyle it, but put in 
— Pꝛunes, let them be half ſodden in 
er. 
An other how to makea Dlorentine, 


Ta: the kidneyes of a lovne of eale 
wen it is halle roſted, and ihzead it 


2*"'4 m7 


and then ſet it inthe Duen till the paſte 


A Booke 
very (mall vpon a trencher, then take a 
pozringer ſull ot marowe and ſhꝛead it a 
little, and put it amongthe meate with a 
peny diſhe of Butter, take foure polkes 
ol egges and mince them very (mall whe 
they be hard and put them in currans as 
many as you thinke god, fower oz fine 
Dates cut (mall, tower oꝛ fiue ſpœnefull 
ok roſewater, and put in Sinamon, ſuger 
and a very litle Ginger, (ef them vpon a 
thafindich of coles in a platter, and ſtirre 
it till you think it be enough, put in a litle 
Oꝛrenge oꝛ Lemman peele it vou haue as 
up, make very gad paſte, and dꝛiue it out 
ſo thin that xe map blowe it vp from the 
table, then cut it round as bigge as vour 
platter is by the nethermoſt bꝛim, ſpꝛed 
the platter with a little butter, and laye 
the paſte on and then put in your meate, 
and laye it a god deale her in the middle 
then cis where,then make ſuche a couer 
as you make to à pudding in a platter, 


be based, and then Ice it witha litle roſe 

water and ſuger, and let it in a litle and 

ſerue it to the bed. 0e 
Home make Douſets, | 


ofCookerie. 


Fates pinte of Flower wet it with 
water, Butter, and an Egge white 
and al, and make not pour paſte to lithe 
when they be raiſed pꝛick them with > 
pinne onthe bottome,then harden them 
either on the harthe oꝛ in the Ouen, and 
take a pinte of Creame, thz@ Egges but 
one of the Mhites, beate them well and 
mingle them with the Creame, thitakse 
Sinamori, Rutmeg, Suger, and a little 
Saite, and a quarter of: a ſponefull ot 
Flower, ſtirre them altogether « ſtraine 
the thꝛaugh abnulter oz ſtrainer, then fllt 
themin the Ouen:tet them ſtarm in halle 
au power andthen take them aut. 270 
7 97 


for Tete luge either Wardens Babeie 
e , or Damſons. 


Taue afaite Pipkitand fllitfallofad 

ty ons or them: put in łwo oz thee 
ſponfulls:of urg water, then ſet it vpun 
the hot harth withont any coles about᷑ ib 
and ſo let them boyle while they be ſolte 
ready to ſtraine, and then ſtrain them ins 
ton faire baſon, and ſet them on a chafins 
way withcollevand let them boyle and 
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patin wuger, and Sinamon lutkltient 


to werten them and put it into a fairs 


glaſſe and (9 vſe it as ron need. 


'7 xm to make Prime Tartes 


* will bans a Tarte ina 1 | 
latter take two pound of Dammaſke 


Dunes, half a pound ef great Naiſons, 


it eon will haue the Tarte all black take 
ſo much az els but halfe, take a quarte of 
very godcreame, eight yolkes ot Egges 
beate them togetger and then ſetthem on 
afreth-fier to ſerthe, let it be ſtirred conti⸗ 
nually til it haue ſodden a daſſen wames 
then take it vp and put it in a faire cloth 

ſtrainer, tye it hard with a. 
Packth21d cloſe to the ſtuſte and hang it 
on a naile till all the whey be runne out, 
that it maybe fomewhatfiiffe,then put 
in as much Suger as will ſeaſon it pow- 

der oz other, a little Ginger il vau will 
that which vou kerp foz the white put in 
chaer * r ſpamtut of Roſe water, tas 
palte af that faz getene if vou will, then 


—— — 5 


e Cookevie, 
tie ane, but you mult dꝛp it well inacloth | 
and ſtampe it and wꝛing out the inice of | 
it:and put ſome ol that iuite to the white 
till it be made grene:take the whites of 1 
Egges and minyſle it as vou did þ yolkes 111 
and ye may put iuice of Spinidge either li | 
to the white oz p yellow, vou may make 
pdut karte of fower cullours if you will 
as black, white, yellow and grtene, oꝛ all 
or one oꝛ two cullours which pon will: 
when pour Pꝛunes and Railons be was 
ſhed teuer them cloſe and ſerthe them wh 
faire water: ſethe them no lor 
you map eaſily ſtraine them :no⸗ with ti to 
much water, when they be fodden powze 
the water elean from by ome let them bs 
ſtrained with as litie licout as you can, 
then put in after they be rained: the 
quarters ofapoundofSuger:thz#quars 
ters ol an vnce of Hinamon, a quarter ot 
an vnte of Ginger, put it in a faire Pip⸗ 
uin oz Iillet and ſet them onthe fier:any 
ket it ſerthe and be well ſkirred a pꝛittye 
- while till it be fomewhat riffe:then tans 
off it > put in a quarter of a pinte of Das 
waſke roſewater, make it not limber buf 
that it mar cut when it is in the Tarte. 
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take offths 


den fawer o 


A Booke . 


How to małee Iellye either of capon,cocky. 
Veale, chicken or calues feet, Tenche or. 
Barnell:you may makelelly of 
any one of theſe or two of 


them tagether. | 


IF ron ; will makea pottell:take a knot⸗ 
kell of Ueale o2 a ſhoulder, and a pong 
Cocke:cut ot all the fatte that von ſte, and 
waſh it in as many waters till the water 
de cleer:lap it in water an hower oz two: 
and cut it in haife a doſſen pœtes, but bs 
ſure vou chop no bone aſunder that bath: 
any marow in it when you take it out of- 


water haue a Beere pottle pot with faire 
water and put the water and the meat in 
a faire pipkin and ſet it vpon a fier at one 


endof ygurchimney e not again the ſier, 
let tha re ba no fier vnder the bottome of 


your pot and let it ſ&the very ſoftlp:and: 
fat as it riſeth and dw not ſtir 
the meat ann thing in ſeething noz when 


vou pe qut the Jelly, when it bath ſod⸗ 
92 fine howers take a little ok 


ik. Poodle rt it acling: when it 
— ſtiff that you may cut it with a knife: 
we ond into n gally por. 92 els {wer 


7 Cookerie, 


colde take off the fatte that is bppermoſk 
ifthe bottome be any thing black pare it 
away then fake to euerp pinte of the iel⸗ 
ly a quarter of a pounde of Sager if pou 
will haue it ſtrong ot the ſpice:take halfe 
àn vnce of Stnamon,a race of ginger; one 
Nutmegge, two oꝛ thze Mace and bzule 
it very groce and put into euer pinte ſo 
much ſpice and Suger as is w2itten:and 
one white of an egge with a litle perte of 
the chell beaten very well, and as þ froth 
ol pour white of the Egges doth riſe calf 
it into pour Jellpe: halt a pinte of white 
Mine, and halfe a pinte of damaſke roſe 
waterandfwoſponfull of white Wine 
Vineger, il you make thꝛe pintes oꝛ a 


muche oz els -acco2ding fo the quantitpe: 


nighte oz fh2& werkes: put in very little 
Uineger k let it in the couldeſt place that 
pot haue in your houſe and keep it in gal⸗ 
ly pots oꝛ glaſlſes:when yon ſet it on the 
ier du mut tire it confinuallye while 
if ſethe vp haue pour iell bag a bꝛanche 
ofroſemary” in the ende ol ifandafewe 

— 1 rounds 


ther narrow month pot: and when it is 


pottell put in of theſe th2& thinges thus 
tat you make, if ron will kepe it a fozte 


| 
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round Erawes ot hap, and when it (@thes_ 
vp poare it into the ielly bagge, and wh 
it is run once thꝛough put it into the ieiln 
bag againe with a great ſpon very foftly 
and when it 1s-very cleane put it vp in 
fach thinges as you will haue it and co⸗ 
ger it not till it be colde. 


How to makeblacke Puddinges, 


Taue Otmeale and ſterpe it in ſodden 
Milke, then take Hogges ſuet + god 
hearbes and chop them imall, then put in 
Fennell ſed,pepper and Salte, 


How to make white Puddinges, 
Taue grated bꝛead, currans, volkes of 

egges, Autmegs, Sinamon, and ſome 
Huger, ſalte, and Bete ſuet: and temper 


them with Creame. 


How to make Liuering Puddinges. 
Taue the Liuer ofa Bogge, and giue it 
thzee oz fa wer waumes ouer the ier, 
then either grate it oz. choppe it verpe 
ſmall, and take a little grated bꝛead and 


oo aue mel beaten ones and a 


We AY "i "0 E —— — : 
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ofCookerie: 


and Currans, utmegges, Pepper, aud 
Dalte, and Bogges ſuer. 


Ho to make a Lenton Pudding. 
Take grated bzead,a little Suger, nut⸗ 
megges, Sinamon Halte, and polkes 

of Engers, tempe red with a litle creame. 


A Haggas Pudding. 
TJ Axe the Waggas of a Calfe, perbople 
him, and when he is colde choppe him 
very ſmall: then take a litle grated bzead 
and put two polkes of Cages with god 
hearbes choppedvery ſmall, and currans 
Nutmeg and ſalte. 


Howto male Saufages. 
þ the Fillets ofa Yogge, and halfe 
as muche of the ſuet ot the Hogge: and 
choppe them both very fmall, then fake 
grated b2zcad;two o2 the yolks of egges 
a ſpœntuli of groce pepper; as much ſalt, 
temper them with a little creame, and ſo 
put them into the ſkinnes and bꝛople the 
ä on a gridiozne. 


Zo — freſh Checſe, 
V. l. 5. Take 
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then take ſome Duger, Sinamon & roſe⸗ 


little Creame and grated bꝛead nutmeg, 


fine az fix egges and bꝛeak therin whit 


. —˙—·¾ m as. 
—ů — 


1 Joate 


Aue nam milke and put a litle runing 
0 it,and when it is ſcumde b2eake it: 


water, and ſo put it in a 1 


Creame to th - 
1 | Jenks, — e.. 
A 


ke either walnut tre leaues wiets 
tice alone, 02 all other god hearbes, 


ſcampe them and ſtrain them and take a 


pepper and Suger, fower Egges two of 
the whites: beate them together and fa 
frye it in pan. 
Io malce Fritters. 
Take alittle faire warme water, as 
much Sack, and take half flower half 


bꝛead, mingle them altogether:then take 


and all, a little nutmeg, Pepper and als, 
and cut in Appells very ſmallꝭ then take: 
afaire ſkillet with Suet and let it werte 
on atelier and ſo put the batter in it. 


For a pode. 


Tas poſnet full ofcreame and dſathe 
2 8 it, 
| en 


r n wn 
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of Edokerie, 

then take halle Ale andhalfe @acke. and 

rr and Dinamon inte. 
a! 'Porke Sade, 


Taue Uineger, Muſtard, Luger and 


Piggeſaucſee. 
Taue halfe Utneger, and halle Uergis, 
à handtull of percely and Sage chopte 
very ſmall; aPomewaterth2edde very 
mall, then take the granie ofthe Pigge, 
with Suger and Pepper and boyle them 


en. 
Sauce for a Gooce, 
Taue Uineger and appells ſhzed very 
ſmall, two ſponfulls of mufterd a lit⸗ 
Pepper and Salte:and take Suger ſuffi⸗ 
tient to ſwiæten it, then boyle'it well to- 


gether, 
Capon ſauſe. 
2 Ake water, Onians, pepper. and ſome 
ofthe grauie and ſalte, and boyle th 
together 14 
T. How to make Almond milke, 
0 


ke a ptece ot᷑ the ſcrege end ot a neck 
t mutton, a god handful of huldbarly- 
a god handlull of colde hearbo, a litle a 


it to dzinks. 


kitpe but let the olde remaine: this maye 
vou da either with ſtrong oz (mall vere 


| W Yen | that you let pour fFpll vp vpon 


A Books. \ 


chen fake a handful of almonds eblaneþs 
themandgrinde them in a ſtone mozters 
and ſtraine the licour thꝛough a faire bol⸗ 
ter, then put in a litle beser io ine 


How to malce white or bd Vineger. 

Etche your Uineger at Saint Rathe⸗ 
rins a grote a gallon to the quantitys 
of ſixe gallons and putthereto a potfle of 
Elder flowersſuch as will ſhake off wh 
they be ripe, and ſc your veſſell be cloſe 
Qopped vp and filled, and thus you maye 
renew pour veſſeil every yeere with Ut- 
neger and flowers accozding to the quay- 


and the remnants of barrells. 


* 


Howto ſtyll Roſewater that it may 
well keepe. 


the plate:ſifte as many fine aſhes v⸗ 
põ pour pfate as may be half an inch thick 
at the leaſt: and lap them euer where as 
like ſauing in the middle a little thicker, 
* vpon the aſhes ſtrelo a little 1 — 
PCs 2 


of Cookerie , 
hape ſalte enery where a like, then ſet on 
the bottome of your ſtyll ſomewhat ſto⸗ 
ping that it maye be higher behinde then 
hefoꝛe faz caſting the water well ont in 
the ſtilling, when you ſtyll: gather your 
roles as d2ye as pou can and put them ins 
to the ſtyll pzeſently if the Roſes be d2ye 
if von haue moꝛe then you tan ſtyll when 
they be newe gathered put them into a 
flaſtzit not ta thicke foz it will mare both 
the Roſes and the water, when pou ſtpil: 
touer pour Roſes with papers and caſt a 
tloth ouer the papers, that water that ve 
will kepe longeſt take it alwaies awaye 
befoze the cake be th2ough ſtilled e kepe 
that water by it ſelfe,+ that which is laſt 
ſtilled by it ſelfe:that p comes laſt of the 
take is not fo god as that which comes 
fir ſte, let pour glaſſes be waſhed a foꝛt⸗ 
night befoꝛe you node them becauſe they 
mult be very d2ye-befaze you put in your 
water, ſtop not your glaſſes befoze they 
be thꝛough d2yc fo2 they will be muſtye: 
ſet them in a window a dape o2two that 
the Sunne mape come to them and when 


they be very dꝛpe:ſlop them with war 03 
us and ſome ſercenet about the Cozke 
10 93 
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parchement, and ſet them by til you haue 


A Boole 
oz ware: and conver them with leather oz 


occaſton to occupy them,euery glaſſe that 
is filled with Roſewater as ſone as it is 
killed, ſet it into an Ouen after pou haue 
dzawen Pyes oꝛ white Bzead,and let it 
fand in a werke oꝛ moꝛe till vou haue ot⸗ 


taſton to heate your Ouen againe:if it be 


not to long and ſo let it in twice oꝛ thꝛite 
befo2e you ſet them vp fo2 all the yeere, 
and (ef your Glaſſes in a Baſon oꝛ peece 
fo2 feare of burſting:wh# vou ſet vp your 
Glaſſes foꝛ all the vtere, w2ap them in 


wollen and ſet it in a Cubbert o2 ſhelfe, 


and keep this water in this oꝛder and it 
will lat twa 02 thee vere. | 


How to Nabe very ſweete Cakes ether of 
' Damaſke orred Roſes, 1 
Taue pour Rokes very faire — 

and ſomewhat cloſe, it pou will make 
your cakes large take a pecke of Roſes to 
euery cake dz halle a petke, and put two 
Cakes together bottome to bottome, and 
put into er cake beſides two handfull 


cffweet Pargerum rotes and all, fo2- at 
| that ,- 


of Cookerie, 


that time of the vere tut Pargernm is 
not ſwert, cut of the rotes of ſweet Pare 
gerum, and two god handful of lauender 
and au vnceof the beſt Damaſke powder 
vou canget, a quarter of a pound of oꝛris 
and one vnee of Cloues, let not the cloues 
oꝛ the oꝛris be beafen much, when you do 
ſearce pour o2ris ſe it be not wozmeaten 
and ſmell wel, all this powder wil ſerne 


- butfoz fower takes, ſtraw into your fill 


fome-Roſes firſte in the bottome, then 

Margerum, Lauender, and ſome powder 
and then Kaſes againe anda little pow⸗ 

der, then Lauender and margerum moꝛe 

pac , you didbefoze,. then put a 
few Roſes in the top ſomewhatthin,whe 
they be halfe filled fake-themfoztheand 
lare them betwirte two papers and lava 
not one Gake againſt another befoze they 
be colde, then ſaue them in papers, and 
cut the papers bigger then p Cakes, and 
ſewe them round as ſone as vou can put 
them into an Duen after they be ffilled; 
and heate the ODuen no chotter then il ik 
were after Pyes oz Cakes, and let them 
ſtaye no longer thẽ a dax 92a night: then 
| anne ame be _— 
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| FF 
them berwirt your clothes, and it thex be 
not d2ye then ſet them in againe a werke 
$2 a foztnight,and after they be thꝛough 


Dye:pꝛick the papers on both'ſides viſto: 
the him euerꝑ where thicke, thele cakes 


, wilt continge tht oz fobꝛe derre. 


How to preferue Cherries, 
Wake thꝛè pounde of Cherries any 
. clip off halfe the ſtalires,thz@pouny 
ef Sugeranvas much rolewater as with 
wetthe Suger andnomoze, then put in 
all your Cherries and ſetthem ouer the 
ſter and ſhake them the oz fower times 
fos burning to the bottom of the —.— let 
them ſethe in euerye place a'ttke, 
ſcumme them continually: it is no 
fer foꝛ taking vp firropfoz — to 
the bottome: and pou may pat it in again 
where it doth ſerthe faſter, a in au wile 
baue ſomecigr ſter by fo put vnder wher 


it doth want, and tet it feetha reaſonable 


good pace al waits, and when it riſeth-to 


_ afrothal ouer haue thꝛe oz faure ſpons 


vy vou, and ſet out a little in a ſpone that 
vou maꝝ ia whether it do Jelly oz no:as 
——— in your ſpame is nn 


of Cookevie, 


tet out moꝛe til yon ſe it be readp:f62 the 
tullour will alter very mnche if it (&@the 
paſt'thetiwe,therfoze when it is ofa rea 
ſonable thicke Jelly take them off, coner 
them not vntill they be colde, put them” 
un in glaſſes oꝛ gally pots and bʒeak the 
Jelly as little as pon can. 


"x! : 
- How to preſerue Gooſebeties, s. 
Ake fonre pound of Gofeberies pul 
ALoff the blaſſomes off the toppt o, but 
not the ſtaltes, take ſoure pound ot ſuger 
to them, and firſt put in two pound of ſu⸗ 
ger, and do nomozethe wet theni in roſe 
water, vau mut lay pour gaſeharies one 
bye and not one bpon anotherzand ſet᷑ 
them vpon aldfte fier little moze th em 
bers, and you mult keepe them ſtiltreade 
to ſeethe but nat to ſtethe, foʒ the ſpace ol 
th: oz fawer howers, they will veelde 
muh ticour and as pour licout encreſeth? 
ſocaſt your ſuger which is left on the tan 
ineuerx plate he, ſome at ane time 
ana lome at an-ofher,and whe they haus: 
_ benentbeficr th: dz fo wer halwers, let 
34 themiceth very foftlyſcarce aquarter of: 
umme the nen 


4 Bool 


a ſpone 02 aknifes popnte, and fo ſet out 
in a ſpone to cole as is aboue ſayde, and 
when they be Jellied take them oft the ff 
er, and do to all your pꝛeſerued thinges! 
inpatting them fozth and glaſſingof the: 
as ts beſoꝛe wꝛitten, t pꝛeſerue all your! 
thinges if you can either with earthen oz 
in pe wter, and pour pewter muſt be ſcou 
red with faire water and beate ſand, and 
ff vou haue no pe loter noꝛ earthen panne 
the take a bꝛaſſe pan which is very was 

van it with lome very byight. + 


: Hande preſerue Daraſons, 747275 
T Ate tower pounde of Damſons, the 
pound ot ſuger to them lay vour dam⸗ 
ſons one byone in a fatre Charger, and 
put one pounde of ſuger in the bottom e⸗ 
tery where a like, then put in pour dam⸗ 
ſons, and thꝛow one pound ol Suger on 
e 
— Noſt water, and take a 
ther ud ſpzinkſe n 
— them vpon a Criuet and a Very: 
ſofte fler under them, and let them vople 
every where a like very fofflyes as vont 


| ere the: , 


Hug 


of Cookerie, 
Suger, and when.itbeginneth: to:Jelive 
ſefiffozthin a ſpone as vou doPother, 
you: muſt let them bople fow2e oz flue 
. hawersveryſoftlye, and as the ſcumme 
nileth ſo take it ot, and as you do the o⸗ 
ther aſoꝛe faiduſa dq this, coner the with 
a faire platter in the boyling, and as the 
ſtreame ofthe mater riſeth take off the 
platter onto in a quarter of an houre, and 
wipe the water of it with a cloth, and lap 
ifon'againe as long as it is a boiling,and 
when they ba tzorled enough take off the 
Platter and couer it no moze, then take 
twentye Claues being ſome what bꝛuſed 
not bꝛoken, and that being taken off the 
fier put inthe cloues and put them down | 
inthe.ſirrop.: 
i How to.preſeruc Peare plumes Sicher 
White ox black. 
F Ake folverpound ok faire peareplums | 
and fake fower pounde of ſuger fo the 
as mach roſewater as wil wet the ſagers 
to the white peare plums Damaſke roſe 
water, and tofheblack plums red Roſes 
— out one pound of your Suger 
dnwet,lave in pour Peare plummes one 
by agother,qn0 ſet them vpona very loft 


L 


de the Þuger bpon them, and cuery hand: 


heve 
yen they be boyled inough, pow2e the 


the Suger verry well with redde Roſes 
water, and fet it on the ner and as lone 


ani with ah , 
w them | 


A Booke | 
ler fo2 the ſpace ot two howers,lct hem 


and as the ſirrop increaſcth thꝛe we p reit 


while turne g couer them with a diſhe as 
yon do the Damſons, and wipe off þ was 
ter allo:and when they haue been vpõ the 
fer two oz thꝛe howers, then let them 
le half an houre ſoſtly,o2 a litle while 
moꝛe 02 leſſe till they be Jelled, and taks 
thecullour alter not from white, 


vpon 
zeſerueyour white Bullefſe ener 
as your Peareplammes, 

- How to preſerue Barberies. 


them kill they be colve. 


Takes pou;:2e of Barberies and Kone 

them but pull the not off the bunches 
take the faire and reddeſt bunthes pou 
tan get, when the ſfonesbe taken out: 
way one pound of them and take a —.— 
and a halfe of Snger to them, werte 


as if boyleth vp dzawe tye ſcumme on 
one ſide and put inthe barberies and diy 


be ready to bople but let them not voie 


act. do. — 
nm tes BR es — 
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Gem bople very (oftly the ſpace of a quar 
terof an hower euery where a 1 — you 
muſt dip them downe and furne them as 
ſoneas they be on the fier, then take the 
off when ther haue boyled almoſt a quar 
ter of an ho wer, dis and poure ſirrop vpb 
n till the behalfe tolde. 


Hoy to preſeme Quinces, 
Tue fower pound of Quintes q ſower 
ppdund of Suger, a quarte of faire was 
ter and let it boyle once vp t haue fower 
Whites of new laid egges, and one of the 
ſhelles,and beate them very well ſoz the 
ſpace of halfe an hower, witha pinte of 
faire water, and when your ſirrope ſirſte 
ſtetheth vp, caft inthe-whifesof Cages 
that you haue beaten,and ſtirre them till 
they haue ſodden two o2 thze wapmes, 
then take it off the fier a poure it thzough 
a Jellybag,and put a roſemary. bzanche 
in the bottome,then pare your Quinces 
and coze them and ſet on the ſame firrop, 
and put in your Quinces and let the lys 
one by an other eaſily that you way well 
turn thf,that you bauſe not one another, 
andletthem lathe you whore 1 


A Booke 
and furne them very often, and whe they 
haue boiled two 03 thaxe howers, take the 
kernells that vou pull dut of yourNuin- ⸗ 
tes, and kep the Jeliy of the-kernelis as 
whole as you can, then toꝛe thememake 
two oꝛ thee balles of the kernels and put 
them in the pan with the Quinces, and 
when your Quinces haue well boyled 
that if will Jelly very well that you may 
tut if, take them oFatidpotre them into 
a faire baſon 02 earthenveſſell, and fil the 
Holes of the Nuinces with ſirop,thttaks 
à tick ot ſinamon and a ſcoꝛe ofcloucs be 
ing ſomewhat bꝛuſed, and put 177 enen 
into the ſirop. 
How to preſerue Orrenges. 2577 
T aks dftheditbeſt tulioured ozrenges 
and the thickeſt rindes that yon tan 
Jet, let not the rindes be lofte, pare them 
very thin, coꝛe th and pull ont the meate 
ok them, when vou haus donſo:lay them 
in the water und ſhifte them thꝛice a day 
fox thꝛet dapes, and ſet on two pannes oʒ 
Kettells with faire water, and when the 
waer doth ſerth put in pour Oꝛrenges, 
nd let them ſeth "Fill the water be ſome⸗ 
- What bitter, then thifte them 1 0s 
er 7 
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On — — 
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; of Cbolerie. 


other water and two o2 thze moꝛe wa⸗ 
ters as long as the water taſteth bitter, 
oꝛ hath any high cullour, xc when they are 
ſomewhat tender take them olf and let 
your ſirrop be ready foꝛ thẽ, take fo foure 
pound of Dzrenges,foure pound of ſuger 
and ble your ſirrop as pou mult 115 ſir 0 
of Nainces,and be often turning of par | 
Oꝛrenges, and let them ſth very foftlye 
two oz th2ze howers till pour ſirrope be 
ſomewhat hye, and then take them off 
and poure ſirrop vpon them till they be 
ſomewhatcolde, put in a few Cloues as 
mong them. 
Hoy to make a Cullis for a fick body. 


Take a Cock oꝛ a Capon ſet him on the 

lier in a faire pipkin,z when it ſ&thes 
trumme it cleane, then take hearbes at⸗ 
toꝛding to the party that is icke, two oz 
th:& dates, a Handfatl of Raiſons of the 
Sunne Coned, and let it but fimper on 
the ffer till all the meate be conſumed a⸗ 
wap, thenftampe them altogether and 
fraine them though faire boulter and 
ſo VEE the party fo dzinke. 
¶ Heere endeth the Booke 
; : of Cookr e. 


Holſome Medicines. 


4 A remedy for ſuch as cannot diſgeſt their 
1 meate, but Vomit it vp againe. 


Ae minte : and ſtamp them wel, and 
trummes of bzead burned in the fler. 
and Uineger, and make thereof a ſalne, 
#2ead if vpon a linnen cloth, and then ſet 
it vpon a bꝛick, and put thereon þ powder 
of Clones,then lay the ſame vpon the ſto⸗ 


mack # you ſhall finde great help: therin. 


For the green ſicknes. 


Tas one peny worth of Turmericke, 

and one pound of Daffcon, and beate 
them ſmall; —— 
and a garlick head, being Kampen 
and trained put it into the afozeſaty;,and = 
warme the all fogether and dzinkit moz- | 
ningandoucning and walke alter. 


For a or Scalding. 
Taue the cat at the guttes of a Ships, 
andthe trittles of a Shepe and ſethe 
them together, and: take acourſe cloth 
ard ſtraine them together and malte a 


ee eee 


: » 
adn 


2 


dieres Duet, a penywo2th of Chan 


Medicines; . 


and with a feather anoint the ptare 195 
times a dap. 
For a Fellones Ancome, or any ſuch thirg. 
Take a quarte ofthe dzagges of ffrong 

Ale and a little ſmall Otemeale, as 
much white taſtle ſope aaa Malnut, ans 
boyle them together and ſtirre them til it 
tome to be made a plaiſfer, and then tar 
ie to the ſoze being ſpꝛead vponaclath; - 


For an Itche or an heat. 
1 Ake a ſpœnefull of lining Bꝛimſtone 
fine beaten, take a Pozringer full of 


and beate it witha blaunched Almonde, 
andVoyle them altogether vntill it come 
to anointment,and then annalattheiteh 


dz the het. 

Lyppe Salue. 
Ake a god piece of freche Butter, as 
Lunch Dres ſuet half as much ware, 
two 02 thꝛte fpenfull of gad ſallet Dyle, 


| nd bopie them together ti it cum tu an 
— 


For the runningoftheraines and 
the whites, 

Tau the pitch of an Dre back e wheate 
er e Pulkadine ang 


He Cakefheredfany * the 


| harthe, and the n eat ther ect enerpe moꝛ⸗ 
ig and dꝛink art upof pbtkavett' after” 
bins faden, J 
1 Forthe fleam in che ſlomack. 
| ne the veltow rot of a dock e ffampe- 
N . ad Ale Edzinke 
ittund heipe pon the lleam in the do. 
| ; — 5 3637; (15 
1 1 Rat: Todi öp the eartaty; 4. 
. halt a pinte of Sack, half u ſpon⸗ 


dutl of bꝛuſed pepper, heat᷑ it veryhots 
then put it into a narrow mouth pot, and 

det che purtpe dꝛawe the aire vp wg 

©! ui as hot as he can ſuffer it. 

144 Poor them that doo vomits:! $19 

14 8 Ton halt a Capon and there pintes of 
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